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Drying Characteristic and Change in Quality for Raw Fishes
under Far lnfrared Drying Conditions
Hidetoshi Aoki
Abstract
This article describes the summary of drying characteristic of ra、】、アIishes and the hanges in
the quality for ish under far infrared drying conditions,vacuuni far infrared drying conditions
and vacuum drying conditions_
Experilnental data shottrs that vacuunュfar infrared drying method is rapid of drying and
dehydrated nshes has a lo、、アlevel in lipid oxidation  Consequently,vacuuna far infrared drying













































































①真空計 ②温度計 ③記録計 ④真空ポンプ
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